
Clear lemon chicken soup with curd cheese and rosemary dumpling

Supreme of roasted capon*
on a glaze of red wine and herbs with creamy white polenta and vegetables from Padre

Prior's garden

Original "Salzburger Nockerl"

*Back in Mozart’s time, capon was referred to as a castrated rooster. Today, you are served the best meat from Austrian
corn-fed chickens it is very similar in quality and taste to the baroque original. Seasonal changes are possible.

Vegetarian, vegan, or allergy-free alternatives vary seasonally.

Drinks aren’t included in this experience. Please look at the wine list here.

https://www.stpeter.at/wp-content/uploads/2021/05/WK_19.05.2021_Achthundertdrei-Druck.pdf

